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Cabbage  heads  are  waving  their  own  patriotic  colors  this  winter  in  red,  white 
and  green  leaves  --  beckoning  to  you  shoppers  to  stop,  look  and  purchase.  The 
greenish  white  cabbages  are  the  heads  that  make  the  headlines  in  vegetable  stat- 
istics.   Next  to  potatoes  cabbage  is  the  most  popular  vegetable  in  the  United  States 
Judging  by  the  quantity  raised  and  sold. 

The  reason  is  simple.    Cabbages  are  easy  to  raise.    They  keep  well  and  they 
travel  well.    So  you  usually  find  cabbage  on  the  market  the  year  round.  Since 
cabbage  culture  probably  dates  back  to  the  early  Saxons,  recipes  for  cooking  cab- 
bage are  so  numerous  you  could  prepare  this  vegetable  in  a  different  way  every  day 
of  the  yesr.    Cabbage  can  stand  alone  on  its  own  merits  or  it  mixes  well  in  other 
company  --  either  that  of  meat  or  vegetables. 

Cne  of  the  more  famous  combinations  is  corned  beef  and  cabbage.    Others  prefer 

to  pair  cabbage  with  pork.    Even  a  small  piece  of  pork  is  enoueh  to  give  a  fine 

flavor  to  a  kettle  of  cabbage.    Cabbage  is  a  welcome  third  member  in  a  rice  and 

tomato  casserole,  seasoned  with  cheese.    But  the  team  that  invades  almost  every 

home  is  wieners  and  sauerkraut.    People  in  some  communities  even  start  a  winter  day 

with  a  breakfast  of  buckwheat  cakes  and  sauerEraut.    Those  of  you  with  a  Russian 

background  know  that  cabbage  is  practically  a  'must*  in  making  the  dish  called 

borshch.    Almost  as  common  as  cabbage  itself  is  the  dish  you  call  cole  slaw  — 
which:  was  not  named,  as  many  people  think,  for  Old  King  Cole. 

Air,  water  and  heat  are  the  theives  that  rob  cabbages  of  their  vitamin  C.  So 
the  less  you  cut,  cook  or  have  to  store  cabbage  the  more  vitemin  value  you  receive 
for  your  money.    Young  green  cabbage  fresh  from  the  garden,  washed  and  eaten  raw 
is  the  ideal  way  to  get  the  most  flavor  and  food  value  that  cabbage  can  give.  When 
that  isn't  possible,  you  can  be  sure  of  getting  the  goodness  from  cabbage  by  eat- 
ing plenty  of  it  and  eating  some  of  it  raw. 
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